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appears to be the most highly seasoned, although it still
falls far short of the Chinese standards of seasoning*

The Easterner in England generally complains that the
English food consists of a perpetual vicious circle of
nothing but beef and mutton* There is no variety beyond
the merry-go-round alternation between roast beef, stewed
mutton, salt beef, and mutton chop, with perhaps cold
meat and mashed potatoes for a change ! The complaint
seems to be legitimate, but the fault is not entirely that of
the parsimonious boarding-house keeper or restaurant pro-
prietor* The trouble lies more with the method of cooking
than anything else*

If the same food were cooked in the Chinese way,
there would surely be no complaint* Since almost every
kind of meat or flesh can be cooked together with almost
every kind of vegetables, plus the necessary condiments
as seasoners, the desires of almost any kind of palate can
be satisfied* The varieties of available meat or flesh
being strictly limited, one cannot grumble; but one
certainly dislikes to see always the same cold meat or
the same grilled chop served on the table and separated
from the boiled or mashed potatoes or carrots* Now if
the same meat were cooked each time with different
combinations,, the simple palate can be easily deceived, and
unless the cook forgets himself or herself, any dish thus
prepared is sure to find ready consumers*

On the. other hand, the English method of cooking or

eating is not without its redeeming features*   English

food may not be so tasty or appetising as Chinese Tood,

but it is not so rich or greasy as the latter*    It is simpler

^ and, perhaps, more congenial to one's alimentary system*